The oranges were purchased from the local market of Bela. 
INTRODUCTION
Citrus fruits are mainly used by juice processing industries while the peels are generally wasted in the industries. Since the juice yield of citrus is less half of the fruit weight. A very large amount of oranges byproduct wastes, such as peels which are formed every year [1] . From waste materials, there is always an increased attention in bringing useful products and citrus wastes are no exceptions. Suitable methods have to be adopted to utilize orange peel and pulp for the conversion into value-added products [2] . Environmental pollution can also be reduced. The citrus peels are rich in nutrients and contain many phytochemicals; they also can be efficiently used as drugs or as food supplements. There is an increase in the number of antibiotic resistance pathogens, there is always a search of an alternative drug that is regarded as safe [3] , [4] , [5] .
A Pulp and their seed contribute to bulk of the fruit weight comprising about 46% and 44% while peel constitutes about 10%. The orange fruit is highly nutritious and rich in minerals, proteins, carbohydrates, and fat [6] .
Orange juices are a rich source of Vit. C which is considered as a most important water-soluble antioxidant. The major role of Vit C is the prevention of scurvy; this causes the disease which leads to the formation of spots on the skin, spongy gums and bleeding from the mucous membranes. Vit.
C is unstable compounds which are degraded by both aerobic and anaerobic pathways. The loss of Vit C might be a critical factor for the shelf life of some products as citrus juice concentrates [7] .
MATERIAL AND METHOD

Collection of material
Fresh orange were collected from in the local market in the month of May 2013. The orange were washed well using tap water .The peel is separated , then the pulp of Orange was separated by cutting them into small pieces and peel is also cut into small pieces then it was dried in oven for a period of 6-7 days, at an ambient temperature of 30˚C. The dried samples were grinded properly using a mortar and pestle and later using a grinder, to obtain the powdered form. The powder of the peels and the pulps were stored separately in air tight bottles. 
PREPARATION OF EXTRACTS
Soxhlet Extraction
Aqueous Extraction
The method of was adopted [8] for extraction with little modification. Briefly, 15g of the powdered plant were soaked separately in 200 ml of distilled water at room temperature for 24 hour under shaking condition. The extract was then filtered using Whatman filter paper No.1 then concentrated to dryness by using the water bath at 70ºc. Yield of the extract is weighed on the weighing balance (shimadzu). Each extract were transferred to glass vials and kept at 4º C before use.
PRELIMINARY PHYTOCHEMICAL ANALYSIS (QUALITATIVE ANALYSIS)
The powered plant parts as well as the extracts were subjected to preliminary phytochemical screening following the methodology of [5] .
1. Test for alkoloids: 2 ml filtrate was mixed with 1% HCl and about 6 drops of Mayor's reagents. A Creamish or pale yellow precipitate indicated the presence of respective alkaloids.
2. Test for amino acids: 1 ml of the extract was treated with few drops of Ninhydrin reagent. Appearance of purple color shows the presence of amino acids.
3. Test for tannins: 1 ml of the extract was treated with few drops of 0.1% ferric chloride and observed for brownish green or a blue-black coloration. 
RESULTS
The soxhlet extract of the citrus peel using different solvents yielded different results in each of the experiment conducted in the this study. There existed, a difference in the percentage yield of the extract obtained between various solvents. Yield of extract obtained after dried the extract of various sample like Acetone, Methanol, Hexane and Distilled water by the Soxhlet apparatus of peel and pulp and the aqueous extraction. 
